Available from May 9-10, 11.45am to 3.00p.m
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Salmon Tartare Oysters Kilpatrick (3 pcs)
avocado purée, horseradish cream, tobico onion, bacon, thyme, lemon
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Lobster Bisque Crab Cake (Add on +80)
cognac & cream, lobster meat, chives mustard mayonnaise, pickled onion
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Wagyu Pastrami Creamy Wild Mushroom
potato hash, egg, hollandaise sauce egg, hollandaise
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Crispy Pressed Chicken Steak Diane
rosemary roasted potato, sautéed baby carrots, jumbo crab lump, garlic mashed potato,
sweet chili sauce char-grilled asparagus
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Chilean Seabass 200 days Ribeye (Add on $100)
saffron, mussels, potato, leek fondue watercress salad, red wine sauce
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White Chocolate Mousse Cake &
mix berries compote, fresh berries 4 JJGaq LR SR K, ff g 52 N
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